ABSRACT: Assessment of the hygienic condition of 15 chicken shops in Alexandria revealed that carcass handling had the highest mean score percentages in all zones ranging from 69.7% to 83.3% but unfortunately personal hygiene was given the lowest score percentages ranging from 34.5% to 46.9%. Moreover, there were no significant differences among different zones concerning the mean score percentages of different sanitation checklist parameters. Bacteriological analysis of 198 samples; 135 chicken carcass's washes, 45 scalding water samples and 18 defeathering machine washes revealed that washes collected after defeathering had the worst bacteriological profile regarding the counts of aerobic mesophiles (3.7×10 7 CFU/100 ml) and coliforms (8.0×10 4 MPN/100 ml). Carcass washes collected after evisceration and washing from most zones were contaminated with lower bacterial loads than either after scalding or defeathering, but they showed higher contamination with coagulase positive staphylococci Within the same zone, the defeathering machine washes were usually of worse bacteriological quality than scalding water.
INTRODUCTION

Consumption of chicken meat has risen
remarkably over the last two decades due to the perception that it is "healthier" alternative to red meat. 1 There are two kinds of poultry slaughtering, one is an automated whereby automated systems are used for processing of carcasses.
The second is the traditional slaughtering, which is commonly practiced in small scale slaughtering shops under poor hygienic conditions that are favorable for contamination by various pathogens. 2, 3 Live chickens are hosts of a large number of different microorganisms. During slaughtering, most of these microorganisms are eliminated, but subsequent contamination from the environment, equipment and operators'
hands is possible at any stage of the production process. 4 Contamination of poultry meat with foodborne pathogens remains an important public health issue, because it can lead to illness if there are malpractices in handling. Foodborne illness causes human suffering and loss of productivity, and adds significantly to the costs of food production and healthcare. 5 The aim of this work was to assess the sanitary conditions of chicken shops in different zones of Alexandria and to determine the bacteriological profile of chicken carcasses washes collected after different processing steps.
MATERIAL AND METHODS
A total of 15 chicken shops were selected from five zones of Alexandria defeathering machine washes that were collected only from six shops where the automatic defeathering machines were used. After each step, each chicken carcass was rinsed in 500-ml sterile peptone saline then 100 ml portion was transferred into a sterile plastic container.
A samples of 100-ml of the scalding water was collected from the scalding tank immediately after scalding of the chicken.
The internal surface of defeathering machine was washed with 500 ml of sterile peptone saline after defeathering then a 100 ml portion was transferred into a sterile plastic container. 6 All containers were transported refrigerated immediately to the laboratory for investigating the Table ( slaughtering. 18 Temperature of scalding water is usually maintained at 50-53ºC to loosen the feathers and to prevent subsequent discoloration of the skin.
Under these conditions there is a minimal destruction of any pathogen present. 19 In the present study, temperatures of scalding water were ranging from 50ºC to 55ºC.
Defeathering step
Defeathering of chicken usually occurs either mechanical or manual. 
Personal hygiene
All persons working at poultry processing shops must adhere to hygienic practices while on duty to prevent carcass contamination. 23 In the present study, unfortunately personal hygiene was given the lowest score percentages ranging from 34.5±8.5 in El-Montazah zone to 46.9±5.6
in West zone (table 3) . This poor unacceptable scoring can be attributed to lack of uniform and hair covers in addition to bad habits (i.e., sneezing and smoking) that were unfortunately practiced by some workers. Hand washing was carried out using tap water without any detergent and was not followed after each practice that could contaminate the hands. Wounds on the hands of some workers were covered with a piece of gauze. Among different items of this parameter, health certificate and health status items were given the highest score since most workers had valid health certificates and were in good health.
Carcass handling
Chicken carcasses should be handled properly during their processing since errors during handling were reported to be responsible for a lot of foodborne diseases outbreaks. 24 Although evisceration and displaying items were unacceptable most zones of Alexandria, 
